INTRODUCTION
'Face is the index of the Mind' says a proverb. It is true that our face reflects our heart, mind, mood and innermost feelings. This proverb is not only applicable for humanity, but also to the entire plant community as well. The nature of chemical compounds/active principles that are embedded within the plants/plant parts are being revealed through three different ways/forms viz. colour, odour and taste. In short, the colour, odour and taste are the indices or indicators of chemical constituents that are present in plants.
An acronym 'COT' has been coined in line with the proposed study by taking the first letter of the following words, Colour, Odour and Taste. The new acronym COT was coined following a famous acronym ENT (Ear, Nose and Throat), which is one of the familiar branches of medicine and surgery that specializes in the diagnosis and treatment of Ear, Nose and Throat disorders/diseases. A B S t r A c t the different colours that we visualize through our eyes, the diverse odours that are sensed by the olfactory system of our Nose and the six sorts of basic tastes that are recognized by the taste buds of our tongue, when we study the plant parts such as roots, stems, barks, leaves, flowers, fruits, seeds etc. are mainly due to the chemical constituents that are present in plants/plant parts. the colour, odour and taste that are recorded from drug plants/plant parts through organoleptic studies (one of the pharmacognostic parameters), are in fact the baseline information, based on which one can proceed further for a preliminary/detailed phytochemical and pharmacological screening in any plant/plant part. to highlight the importance of the above-mentioned features, a new system (cot system) has been proposed. cot is a three-letter acronym, which refers to Colour, Odour and Taste of the drug plants that could be used to figure out the nature of chemical compounds and their possible pharmacological activities.
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pharmacologists etc., the baseline information derived from COT system would be much useful to everyone.
Colour
The colour plays a major role in the identification of plant samples and also to understand the nature of phytochemicals that may be present in them. Not many organic compounds are coloured. Therefore, a coloured sample may be characteristic of certain groups of substances or functional group present in the unknown compound. The colour of the compound is attributed to the presence of chromophoric groups such as -NO 2 , -NH 2 , C=O, N=N etc. [7] Odour
Since a large number of the organic compounds possess characteristic odours, it is expected that olfaction may disclose the presence of certain groups of substances. Except aromatic carboxylic acids, other compounds such as alcohols, esters, aldehydes, amines and ketones possess odour. Depending on the experience of the worker, it may be possible to relate the unknown to a certain class of compounds, for instance, esters have family fruity odour while aromatic hydrocarbons possess characteristic aroma. [7] Taste Taste is based on the reactions of human senses when test materials (drug plants/plant parts) come to contact with our tongue. [4] The characteristic taste that the medicinal plants and their extracts possess is an indication of the presence of a particular type/group of phytochemicals that are present in them. One of the oldest languages in the world, the Classical Tamil classifies the tastes into six primary categories viz. kaippu (bitter), thiththippu (sweet), pulippu (sour), uvarppu (salty), thuvarppu (astringent) and karppu (Pungent). The medicinal literature of classical Tamil (Siddha System of Medicine) also endorses the aforesaid tastes.
[8]
An outline of the proposed COT system is furnished here under for understanding of the readers and experts.
[9]
COT SYSTEM IN A NUTSHELL Organoleptic (sensory) characters are useful in the evaluation of crude drugs. Organoleptic parameters such as Colour, Odour and Taste are very much useful to identify certain plants. The medicinal plants and their extracts possess characteristic odour and taste, which indicate the presence of Phytochemicals that are present in them. [4] The colour of the drugs are standardized and determined by the "Inter-Society Color Council-National Bureau of Standards". The external colour of vegetable crude drugs varies from white to yellowish grey, brown, orange or brownish black. The odour of a drug may be either distinct (characteristic) or indistinct. The pharmacognostic terms that are generally used to define odour are aromatic, balsamic (resembling balsam), spicy (having the aroma of spice), alliaceous (smelling like onion or garlic), camphoraceous (smelling like camphor), terebinthinate (having the qualities of turpentine) and others. Taste is a sensation produced by certain substances that meet the taste buds located on the surface of the tongue. The taste may be sour (acidic), saline (salt like), saccharine (sweetish), bitter, alkaline and metallic. [5, 6] The appealing appearance (colours) of different plants/ plant parts could be noticed from a little distance. The odour, fragrance or smell is normally felt when we approach the plants/plant parts reasonably nearby. Taste could be analyzed only when we chew it or taste it. In short, the chemical compounds that are present in plants give the colour, odour and taste to plants/plant parts; without phytochemicals, the plants will be colourless, odourless and tasteless. The data derived through COT system/method is in fact the baseline/preliminary information, based on which one can look for specific chemical constituents and pharmacological properties.
Since a number of people deal with medicinal plants, say for example, botanists, chemists, pharmacognosists, 
Organo-leptic characters

Components of COT system
Presence of possible Phytochemicals Presence of possible Pharmacological activities
CONCLUSION
Organoleptic evaluation of vegetable crude drugs is often not given much importance by pharmacognosists, which is in fact the pedestal for pharmacognostic, phytochemical and pharmacological studies. In this article, the usefulness of organoleptic characters mainly Colour, Odour and Taste have been highlighted, which would aid phytochemical and pharmacological studies. Further, it would also save manpower, time and money spent on screening the unknown phytochemicals and their pharmacological actions to a greater extent.
The Organoleptic data furnished in this article in a tabular form is only an outline. Further, it is suggested that a comprehensive data using the proposed COT system have to be prepared with the help of experts from three different disciplines such as pharmacognosy, phytochemistry and pharmacology and are made available to the aspiring academicians and researchers to facilitate their research work. It is also suggested that the proposed COT system should be popularized among the students, research scholars and others, especially those who deal Organo-sulfur compounds isolated from chilly, ginger, garlic, onion, pepper, peppermint etc. possess antioxidant, anti-inflammatory, anti-cancerous, anti-microbial activities etc. It also reduces blood pressure.
